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Abstract
 
We investigated the effects of heat and pH on the antioxidative activity of
 
ergothioneine from Pleurotus cornucopiae using Oxygen Radical Absorbance Capac-
ity(ORAC)and DPPH radical scavenging activity methods. The ORAC assayed
 
showed that ergothioneine maintained high antioxidative activity at 25,40,60,80,
and 100℃. Proportional decreases in the antioxidative activity of L-ascorbic acid
 
and garlic acid were observed with increases in temperature. L-ascorbic acid, in
 
particular,showed a large reduction in ORAC value,with the antioxidative activity
 
at 100 ℃ only 23% that at 25 ℃. Ergothioneine and garlic acid showed high
 
antioxidative activity for 7 days under acidic or neutral conditions (pH 3.0,pH 5.0,
and pH 7.0). Furthermore,ergothioneine maintained its antioxidative activity for 7
 
days under neutral and alkali conditions(pH 7.2 and pH 9.0),whereas that of garlic
 
acid decreased to about 70% at day 3. The antioxidative activity of L-ascorbic acid
 
decreased at every pH as time increased.
From these results,it appears that ergothioneine is an excellent antioxidant on
 
which heat and pH have little effect. Further,we found that ergothioneine has the
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ンも同様に10％MWA Assay bufferで 1,000
ppmに調整した。各実験の試料溶液20μLと
Figure 2 ?H-NMR spectrum of ergothioneine.
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Figure 3 LC-MS spectrum of ergothioneine.


































Figure 6 Effect of temperature on antioxidative
 
activity of ergothioneine, L-ascorbic
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